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PARTICIPATING AT THE EVENT
Luigi Cremona, was born in Rome on 17-01-45, a mechanical engineer with two great passions: travel and gastronomy. His first passion took him around the world, from Alaska to Korea, from Tierra del Fuego to the Kalahari Desert, from the Himalaya to North Cape in search for humanity in its various aspects and forms. His curiosity was fueled by  his trips and he continued to explore the food and taste. Visiting the most famous restaurants in Europe and the world, he meets  personally the great chefs who are the Protagonists of Catering of this age. He is master taster of cheese of ONAF, and sommelier AIS. His articles have been and are published on the most important magazines of this sector, starting from the end of the 1980’s to today: For example Gran Gourmet, Etichetta, Bar Giornale, Madia Travelfood, Nuova Ristorazione, Qui Touring, Mood, Pasticceria Internazionale, Master Meeting, Caseus, Follow me, Hotel Domani, Gente Viaggi, Dove, Fuoricasa, Monsieur, Spirito Divino and many others.  

He participated on many television programs such as Vivere Bene and A Tu Per Tu both on Channel 5, “ Prova del Cuoco” on Channel One (Rai uno), and  Tempi Moderni on Italia Uno. He also participated  many times on the program Gambero Rosso and on the radio for RadioRai. He organized and participated in a number of panel discussions on the problems of catering and wine, he has also taken part of numerous juries and cooking competitions. He participated in the Constitutional Committee of Alma High School of Cooking located in the Palace of Colorno. He worked for 10 years at the Guida dell’Espresso to move, from 1995, to the Touring Club of Italy, where he is a consultant for the Catering Industry and hotel information, particularly for the Guide for Hotels and Restaurants. Since the year 2006, he is  an editor, with Mario Busso, of the Guida ai Vini Buoni published by the Italian Touring Club. He collaborated with the  Guida al Tourimo del Vino of T.C.I and Guida al Turismo Gastronomico  of  T.C.I(the latter also published by Corriere della Sera in issues under the title Travel and Samples) and several guides in the Italian Touring Club. Among the numerous certificates  and awards received include at least:

· The “Golden Pen” 1997, as the best journalist in  the Tourism and Food and Wine sector, prize that in the past went to famous journalists such as Bruno Vespa, Gian Luigi Rondi, Gianni Letta, Sandro Paternostro, Ruggero Orlando, etc. – The International Award Portonovo 1998, as the best journalist in Food and Wine, award presented to him by Gualtiero Marchesi

· Oscar del Vino: International Wine Award organized by Ais  Bibenda – Best Food and Wine Journalist 2007

· Best Food and Wine Journalist 2008, at the Festival of Italian Cuisine in Rimini

· Best Food and Wine Writer, Award Luigi Veronelli 2008

· Award Ancient Court Pallavicinan Journalist 2008

Michele Placido, was born in Ascoli Satriano, FG, on May 19, 1946 and we have very little to say because they all know him.

Alessandro Circiello, of Daune origin is on the same level  of Maestro Michele Placido. After finishing Tourism School, he starts his working experience at the following facilities:- Jolly Hotel Vittorio Veneto in Rome, - Sheraton Hotel in Rome, -Hotel Lord Byron in Rome(a Michelin star). Rich in these experiences he does  a season as “sous chef” at the La Coquielle Restaurant in Luxembourg(a Michelin star), and then goes to Le Cocodrille Restaurant in Strasbourg(Three Michelin stars). He inaugurated as  Chef and owner, the restaurant “Tagliacozzo” in the province of Aquila: in a year he receives a Michelin Gold Fork and 75 points from Gambero Rosso. Then he opens the Restaurant Santa Lucia near Piazza Navona in Rome, together with Bartolo Cuomo, one of the most popular entertainers of the Roman night. The restaurant becomes a destination for the likes of Sophia Loren, Madonna, Bill Clinton. After a few years, he is chef of Henry’s Bar in Rome, in Via Veneto, a Roman Temple of the sweet life.  He is also consultant for the bakery at the Restaurant Al Ceppo, in the centre of Parioli. For some years he is Executive Chef at the Boscolo Grand Hotel Palace, in Via Veneto, which inaugurated the restaurant of the hotel Terrazza Cadorin. Then he specializes doing stages of cooking and pastry at the Higher Institute Culinary Arts Etoile. He is a member of the Executive Board of the Regional Cooks Lazio – Italian Federation of Chefs, National Youth Council Cooks, and coordinator of the Junior Team Lazio. He is also a member of the National Euro – Toques Italy, European Community of Cooks. Always in these years he has been culinary consultant and chef of the Grand Hotel Plaza in Rome(Five Stars) and teacher at the Hotel Training Center of the province of Rome.He also teaches at the University LUISS Business for  Masters in Restaurant Manager. Currently he is the Chef and culinary consultant for the program “Mattina in Famiglia” where he takes care of  a section of cooking  aired on Rai Due on Saturday morning at 8:20 a.m and Chef on the program “Mezzogiorno in Famiglia” always on Rai Due at 12:00 a.m. He also takes care of events for different agencies and companies. He participated as commissioner  at the World Cooking Competition 1998 in Luxembourg. He was a finalist with the best recipe in the competition “Vino Torcolato”(Jury President Gualtiero Marchesi). He was a finalist for Italy at the “Best Risotto 2001” – Guide to Risotto Gallo. He was a finalist at the “Festival of Italian Cuisine 2002” – at Elba. Silver medal with the Lazio Team at the Italian International 2004, at Marina di Massa. Bronze medal at “Artistica 2004” at the M.I.A. in Rimini. Bronze medal “Trophy Cold Buffet –City of Montecatini”. Gold medal at the Italian International 2005, at Marina di Massa,  artistic pastry category. Italian finalist at the Grand Prix Taittinger 2005, international competition for haute cuisine.
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